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 CXXIII.--MUSS)ENDA COFFEE.
 (Gmertnera vaginata, Lam.)

 Under the name of Mussacnda borbonica, M. Lapeyrbre, a French
 apothecary, has described in the Bulletin Bimensuel de la Socie't-
 Nationale d'Acclimitation de France, 1888, pp. 285-300, a plant found
 at Reunion, which he believed would yield a commercial substitute for
 coffee. From specimens of the seeds forwarded to Kew by the Foreign
 Office, and from other information obtained on the subject, it appears
 that the plant in question, described as a new species, was not a
 Musstanda at all, but a well known member of the natural order
 Loganiacew. It has been identified at Kew as Gertnera vaginata,
 Lam., found in mountain woods in Mauritius and also in Bourbon and
 Madagascar. The two pyrenes found in the fruit, although smaller,
 have a superficial resemblance in form and texture to true coffee
 " beans." They are, however, marked with radiating lines on both
 surfaces, and in this respect, and in the dull-reddish colour, they may be
 readily distinguished.

 On the subject of Musseenda Coffee the Foreign Office has commu-
 nicated to this establishment the following correspondence, giving the
 result of inquiry made at Reunion by Mr. C. St. John the British
 Consul.

 FOREIGN OFFICE to ROYAL GARDENS, KEW.

 SIR, Foreign Office, June 26, 1889.
 I AM directed by the Secretary of State for Foreign Affairs to

 transmit to you, to be laid before the Director of Kew Gardens, the
 accompanying copy of a despatch respecting the Mussanda or Wild
 Orange.

 Samples of the seed which Mr. St. John reports that he has for-
 warded will be sent to you upon their receipt at this office.

 I am, &c.
 The Assistant Director, (Signed) J~ES FERGUSON.

 Royal Gardens, Kew.

 [Enclosure.]
 Mr. Consul ST. JOHN to FOREIGN OFFICE.

 My LORD, Reunion, May 14, 1889.
 As an article has appeared on page 12 of the "1British Mail " of

 February last, relative to a shrub commonly called Mussaenda, and
 several letters have been addressed to this Consulate for information on
 the subject, I beg to offer a few observations and information derived
 from a reliable source.

 Unfounded rumours relative to the merits of the shrub have caused
 alarm as to the future of the coffee and chicory trade; but nothing of
 the kind, so far as R6union is concerned, need be apprehended. The
 information given in the "British Mail" as to the quantity of
 Mussamnda produced in this Colony might be misleading.
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 Some 18 months ago a chemist in search of notoriety spread a report
 that the berry of this shrub could replace coffee and chicory, and the
 question was much talked about and discussed, but all interest in the
 subject soon ceased.

 The real name is Gtrrtnera. It rises to a height of 10 feet, has
 but few leaves, and the branches are wide apart. The berry, when
 gathered, is peeled, and then much resembles the coffee berry, though
 smaller. In fragrance it is inferior to coffee, and in colour to chicory.

 The shrub at present found in the forest is not plentiful, and only
 bears at the extreme end of the branches, instead of all along. The
 yield is far less than that of the coffee tree, and the picking more
 expensive, that is to say, about Is. the pound. It is much doubted by
 reason of its inferiority that Mussanda could ever compete with
 coffee and chicory, even if it were cultivated.

 From an inquiry made at the Chamber of Commerce of St. Denis on
 the subject, the correctness of the above statement is fully established.

 I have, &c.
 (Signed) C. ST. JOHN.

 The Marquis of Salisbury, K.G.,
 &c. &c. &c.

 The real value of Gaertnera seeds as a coffee substitute entirely
 depends on whether or not they contain caffeine.

 M. LapeyrBre, in his paper above cited (p. 292), states that the un-
 roasted beans contain *30 to '55 per cent. of this substance, unroasted

 coffee beans containing "80 to 1 per cent. While there would be
 nothing improbable in a plant belonging to the same family as coffee,
 Rubiacee, containing caffeine, it is quite the reverse in the case of a
 member of the Strychnos family, Loganiacewe. A sample of the seeds
 was therefore submitted to Mr. Wyndham Dunstan, Professor of
 Chemistry to the Pharmaceutical Society of Great Britain, who has
 kindly furnished the following report, and the results of his examina-
 tion.

 Professor DUNSTAN to ROYAL GARDENS, KEW.

 Pharmaceutical Society of Great Britain,
 17, Bloomsbury Square, W.C.,

 DEAR MR. DYER, Research Laboratory, October 21, 1889.
 I HAVE examined the chemical constituents of seeds of Gcertnera

 vaginata which you sent me.
 A special search was made for caffeine or any other similar alkaloid.

 One hundred and fifty grains of the finely powdered seeds were mixed
 with fifty grains of magnesia and made into a paste with water. The
 mixture was thoroughly dried and powdered. The powder was succes-
 sively exhausted with boiling chloroform, boiling alcohol, and boiling
 water, and the residue left by the evaporation of the solvents was
 carefully examined for caffeine, but not a trace of this, or indeed of any
 other alkaloid, could be detected.

 I propose to communicate to the Pharmaceutical Society, at its next
 meeting in November, further details about these and other experiments
 I have made. They prove beyond question that no caffeine is present,
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 and therefore that the seeds cannot be regarded as a proper substitute
 for coffee.

 I am, &c.
 (Signed) WYNDHAM R. DUNSTAN.

 It is clear, therefore, that as regards essential composition, Mussmenda
 Coffee is of no more value as a coffee substitute than chicory, date coffee,
 acorns, and a variety of other substances which have from time to time
 been used or recommended.

 CXXIV.-FOOD GRAINS OF INDIA (continued).

 (Dendrocalamus strictus, Nees.)

 In continuation of the investigations undertaken by Professor A. H.
 Church, F.R.S., respecting the alimentary value of the chief food grains
 of our Eastern Empire (Kew Bulletin, December 1887, p. 7, and 1. c.
 1888, p. 266), supplementing those given by the same author in the
 Food Grains of India (London: Chapman and Hall, 1886), there is
 now given an analysis of the grain of the Male Bamboo (Dendrocalamus
 strictus, Nees). This grain was received at Kew in August last from
 the Agricultural and Horticultural Society of India.

 The Male Bamboo * is in many respects an interesting plant, and a
 few words on its characteristics and distribution may precede the results
 of the chemical analysis of the grain.

 Dendrocalamus strictus, Nees, (Bambusa stricta, Roxb. Fl. Ind.
 ii. 193), is described and figured by Brandis, Forest Flora of N. W.
 and Central India, p. 569, tab. 1xx. It is a middle-sized, generally
 deciduous, bamboo. The stems have a small central cavity or are
 entirely solid. They are closely packed in dense clumps, and the stiff
 leafless branches near the base assume a spinose character. The joints
 are 12 to 18 inches long and 1 to 3 inches in diameter. The leaves
 are exceedingly variable in size, from 3 to 9 inches long, and a quarter
 of an inch to 1 inch broad. The caryopsis (fruit) is brown, shining,
 ovoid, a quarter of an inch long. This bamboo is widely spread and very
 common throughout India and Burma. In the Panjab it is confined to
 the sub-Himalayan tract. It extends to Java, but not to Ceylon. " The
 " species occasionally flowers gregariously, but generally single stems
 ' only or single clumps are found in flower" (Gamble). The stems
 that have flowered die after the seed ripens.

 Sir Dietrich Brandis, in the work already cited, states that the stems of
 the Male Bamboo attain to 20 or 40 feet in the Panjab, in South India to
 30 to 50 feet, while on moist ground they- may attain to 100 feet. The
 stems grow to their full height in a few weeks at the commencement of
 the rains ; in the Panjab they do not, however, harden fully during the
 first year. These stems are strong and elastic; they are much used

 * But why Male it is difficult to say. In the structure of the flower this species
 possesses nothing exceptional that would account for the name, and it bears seeds
 freely.
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